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Record number of dietetics graduates for 2008

The 2008-2009 academic
year saw the largest gradu-
ating class in
history with 34 graduates!
Congratulations to our nine
fall graduates: Sarah
Blankenhorn, Jason Delcour,
Jacqueline Morrison, Stacie
Mountain, Jesslyn Otte, Mor-
gan Parker, Trisha Riggs,
Amy Roets, and Jessica Wis-
hon! We had 23 graduates
in May: Elizabeth Anderson,

Emily Bigley, Aftan Bryant,
Jessica Cecil, Adrienne Cor-
rigan, Rebekah Feemster,
Whitney Green, Melissa
Handley, Nicole Hutsell,
Rachel Janis, Tara Keller,
Trisha Landreth, Christine
Meisner, Steven Newman,
Chad Powell, Chanel Rick-
ets, Joe Salyer, Kelly Sears,
Andrea Stout, Jordan Tee-
ple, Amanda Turner, Sarah
Udell, and Brittany

-2009

Wetzler . Mallory Lahm

Lawson and Janeane Myhre
will graduate in August.

Aftan and Rebekah will
graduate summa cum laude;
Amanda, Whitney, and

Christine  will graduate

magna cum laude; Morgan,
Trisha R, Amy, Chad, An-
drea, Jessica, Emily, Eliza-
beth, Jordan and Brittany
will (or did) graduate cum

laude. Well done, grads!
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Gone?

We have a record number of internship and graduate school placem.

Now that they have gradu-

ated, post graduate plans
come to the forefront. We

set another record for us
with 18 spring internship
placements for our 2008 -
2009 grads and 2 placements

for previous grads as follows:

Cox: Emily Bigley, Christine
Meisner; St. Louis University:
Kelly Sears Alison Watson
(both Nutrition Therapy);
Nicole Hutsell (Public
Health), Brittany Wetzler
(General); Kansas University
Medical Center: Amanda
Turner, Amy Roets, Jessica
Cecil, Megan Summerville
Depart ment of
Affairs 8 St. Louis: Whitney
Green; lllinois State Univer-
sity: Sarah Udell, Southern
Mississippi University:  Adri-

enne Corrigan; Baylor: Tricia
Landreth; University  of
Memphis: Jessica Wishon
We are especially excited
that five of our graduates
obtained first time place-
ments for our program:
Medical University of South
Carolina: Rebekah Feemster;
Loyola: Melissa Handley;
University of lowa Hospitals
and Clinics: Jesslyn Otte;
Northern lllinois University:
Aftan Bryant; Sodexho Dis-
tance Internship: Janeane
Myhre. Way to go, girls!

Chad Powell has been ac-
cepted into the Missouri
State  University Physical
Therapy Program and An-
drea Stout has been accepted
into the Midwestern Univer-
sity Physician Assistant pro-

gram. Graduate school pro-
grams are also in the future
for Jordan Teepleand Joe Sal-
yer at University of Arkansas,
Food Science and Rachel Janis
at Webster University in the
Counseling program. Steven,
Mallory, Trisha R and Tara
will be attending graduate
school at Missouri State.
Elizabeth will be at KU grad

school in nutrition.

Jackiehas returned to Wash-
ington State and is complet-
ing a practicum with Darigold
(a large dairy operation in the
northwest) while awaiting
grad school at Central Wash-
ington University in the fall.
Jesslynbegan graduate school
at Missouri State in Child and
Family Development and

Family.  Jessicahas worked
this semester as a graduate
assistant for the dietetics pro-
gram while taking courses in
the Public Health graduate
program. Morgan has been
accepted into Liberty Univer-
sity graduate school in Hu-
man Services/Health and
Wellness to begin this May.
Stacie is waiting to hear from
PA school. We can continue
to visit Jasona t
mo u s . Ghanel has accepted
a position in Portland, OR as
a nutrition educator in at risk
schools.

Needless to say, we are very
proud of all our graduates and
are anxious to hear the great
things they will do!
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Morgan Shockley prepares
an amaretto cheesecake in

Heart Healthy Cooking.

Lindsay Coats wag
awarded the Pepsi
Cola Public Affairs
Scholarship for
2008!
Congratulations
Lindsay!

Auvia Miller uses a model
of a diseased artery during
nutrition education classes

in the community

MO State Students Receive TWO
MO Dietetic Association Awards!

The Missouri Dietetic Association Rebekah Feemster was
presents the Eugenia Shrade awarded the MDA 2009 Out-
Scholarship and the Outstandin standing Dietetics Student frol
Dietetic Student of the Year a Didactic Program. Nomina-

0l was suropri e
that | was chosen as the re-
cipient of this award. It was a
blessing both financially and
just by way of encouragement
that my hard work in school
was apprecipt

awards each year at their annu: tions are solicited from the die- Becky H.
meeting in April. This year, we tetic faculty at the seven didacti it
were pleased for two of our stu- programs in Missouriandchosel o | know how mhir

dents to receive these awards by MDA. As the Missouri recipi-
We have never had two students ent, Rebekah will be considere
win in the same year! We are for the American Dietetic Asso-
proud of our two seniors. ciation OUtStanding Dietetics
Student award to be presente

dietetic students | am sur-

rounded by every day right
here at Missouri State, so it is
truly an honor to receive this

award among dietetic stu-

dents all across Missouri."
Rebekah F.

Rebecca Holcomb was awarded ) -
the $450 Scholarship at the later this year in Denver, CO.
Awards Banquet April 22 in Bran- Congratulations on these hon

son at the MDA Annual Meeting.  ors!

Coats and Jurgensmeyer Chosen for
Special Olympics Internship in DC

this Summer! Dollie Davis, Catherine
Lynn and Jade Postlewait

Congratulations to

SeniorsLindsey Jurgensmeyer and physical education. Spo
and Lindsay Coats have been nutrition will be included in the|
selected to participate in a sum- curriculum. Junior Angela
mer internship in Washington, meyer will serve as an alternate

DC sponsored by Special Olym- part of this program, Lindsa

pics. Dave Lenox, Vice President Outstanding Leadership agd
Sports and Athlete Leadership and Lindsey will assist in t Service Pin and Commurjgy

Programming for Special Olympics development of protocols and Development Program

was at Missouri State in March activities  promoting _health
and solicited applications for this es¥le . general finess argl of the Year awards throug

internship during a guest appear- sports aptitude assessments | Residence Life
be utilized globally by partici :

ance in BMS 430 Sports Nutrition . e .
P pants and coaches. At the erll Njcole Hutsellfi finalist for

and other courses. The intern- of the proiect. summer interns !
ship, through the Sports Health project, the Mo State Citizen Schogar
will collaborate to manage an

Improvement Program  (SHIP) .. "3 event in Missouri fa Award
focuses on education for partici- . . .
Special Olympics athletes at the Jordan Freezefor being

pants in Special Olympics and will
include two other Missouri State culmination of the summer. nominated for a STAR aw®d

students from special education Congratulations, girls!

Nutrition Education and Counseling
Students Assist in the Community Student Projects at MDA

o Kelly Sears, Joe Salyer, Lind-
Students inNutrition Education & the nutrition workshops includeq say Coats, Inaeasing fiber content
Communicatioand Nutrition Coun- Fat the Heart Healthy Way, Water of popsicles utilizing Fibetsures
selingplayed active roles in the You Doing for Your Heatihd Lov-- Elizabeth Anderson, Cath- .
community this semester. They ing LabelsAt the Kitchen CI|n|Co erine Lynn and Stephanie .
not only presented handsn nu- students provided consults om Strouse, dDevelopment of acceft-
trition workshops for middle medical nutrition therapy for typa ~ able proteifortified pancakés ¢

ships for the El Salvador tgp!
Lori Forsbergreceived the

P received Study Away Schijlar-

ed.

school girls as well as for youn( 2 di abetes, Cr @ h Bécky Hatconb dvrlbry | @and

children and teenagers at Boys « high blood pressure. One studefjt Lahm, Amanda Turner, oMCT ¢
Girls Club, but they also provideds ai d, 0Thi s was @lpaceeptabiity ip saladrd@esnnge
dietary consults for the uninsurede x per i ence | 6 v e? Céristme Meisnard, 'Etvaluan@wfe
at the Kitchen Clinic. Topics for ~ one did a fantastic job on encous- pizza crusts suitable for people with

aging healthy lifestyle changes! e celiac disease .
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Dietetics Faculty Numb

The Dietetics program has con- lie teaches MNT labs, Lifespan college is to have her working
tinued to expand in numbefs and Sports Nutrition. hard for us!

more than doubled in recent
years! We have 125 majors and
over 20 nutrition minors at this
time. With that has come an
increased need for faculty. In
addition to Carmen, Deb,
Hillary and Sarah, we now
have two new instructors we are

We are
Kathy
to us

happy to add to our team. clinical, administrative and ad- Carmen would also like to
Many of you will remember  ministration. Kathy teaches thank her advisees for their rold
Natalie Carlson Allen , a Intro to Nutrition and MNT in her being chosen as Missoys™ "

graduate of our program, who |ecture.
has been in the St. Louis area
since completing her internship
at Barnes several years ago. Best
known as the dietitian to the
Cardinals, Natalie comes to us
with a wealth of experiences in
clinical, media and community
that enrich our program. Nata-

Nutrition Students Prov

and Sc
We all

Services at The Kitchen Clinic and Missouri State

Catherine Lynn and Krystle Blunk
help Marci prepare food for the resi-

dents of the Missouri Hotel.

Block and Weekend Classes Remain a Hit

Sarahds Heart H with the group about her experi-  Beef Industry Council, is lots df

classes remain a great hit for our ences.

students and the Extreme Make- best part of the course. This once a week. A second bloc
over and Mediterranean themes course will most likely be offered  course, it is back for Fall 2009 by
have gone well. BMS 497 Sec- next spring, too. Nutrition and popular demand.
tion 725 and second block this  Addiction will be offered in the
fall will fill so consider enrolling fall over a weekend to be deter-

now. This is a great way to  mined.
improve your cooking skills and please

learn about heart healthy tech- ately so we can look towards

nigues. getting

Car menods NutritiBeef :

Disorders class in the spring was also a

Nebraska. Kathy retired from
the VA in Nebraska after 30
years with the VA system. In
addition to her talents in jewelry
making, she brings experiences in

Congratulations are also in or-
der for Dr. Helen Reid , former

program director and dietetics
faculty member who was named
Dean of the College of Health ~the best! Tylane Garrett prepares food

ers Increase

also happy to welcome Hillary Corbett Roberts  was
Beberniss who comes chosen as the 2008 Greek Lif

from the far northi Outstanding Faculty Member.
Dr. Piland presented researc

at FNCE this yearin Chicago on
the addition of omeg® fatty

acids to quick breads.

Welcome to you both! State Faculty Advisor of the Yeg
and also as theNational Aca-
demi c Advi si ng(
Outstanding Advisor
Winner for 2009. You all are

iences earlier this spring. She and her El Salvador studenigy preservation in Home Food
know how lucky our  also presented a poster at MDA preservation while foods dry in

in Branson on their trip. the dehydrator.
ide

We were able to begin a low income nutrition clinic last yea
at The Kitchen Clinics, Inc. and we have continued servicgs
there through both semesters. Nutrition Education students
provided services to the Food Pantry last summer and Nutr{
tion Counseling students provided counseling services thefe
last fall and this spring. Hillary worked closely with forme
graduate,Daphne Smith, RD who helped supervise the Melissa Handley is one of 36
students with their one on one counselindessica Wishon, students who displayed
graduate assistant for dietetics this fall, assisted Carmen with nutrition education

the community nutrition labs at the Missouri Hotel and Clinic  jrformation at the Employee
where students provided nutrition education in the lobby, at  Health Fair as part of BMS
the Kitchen Clinic, assisted with food production at The 445 Community Nutrition
Kitchen, and helped package food in the food pantry. One and BMS 340 Nutrition

studentreportedd Thi s experience made Education. al

This was definitely the fun and you have a great mefl

Summer canning and jelly makipg
courses will also be offered agaln
this summer. Carmen will bg
teaching two classésone in the
summer and one fall interseg
a date set. siorfi her favorite classes tg
I't 6s What téash. RegisterDhowiih &1 | watsa | k

great hit for our group  with everyone about dates when yionica Roth and Cindy White

If you are interested,
contact Carmen immedi-

a great success and we appreci- this year. This course, spon- my Haiti trip is finalized and a gygjuate their relishes and

ate Morgan coming in to talk sored i

n part by the Missouri  few other things are set. jams.

or



